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Microenterprise Home Kitchen 
Operation (MHKO)

COUNTY OF RIVERSID

NV
IRONMENTAL HEALTH

A MHKO IS A NEW TYPE OF FOOD FACILITY, LIKE A 
MINI RESTAURANT, OPERATED IN A PRIVATE HOME 

Only 1 MHKO is permitted per site.  The 
operator must be the resident of the private

home and is responsible for the operation.

a maximum of 30 meals Per day and 
60 meals Per weeK can Be served* with an  
annual sales caP of $100,000.
*environmental health may decrease meal limits 

Based on the food PreParation caPacity of the home

All food must be prepared, cooked, and served on 
the same day.

Delivery to the consumer must be done by an 
employee of the MHKO, a family member, or 
household member of the permit holder.

Food from a MHKO cannot be sold to other 
food facilities for resale.

No signage or other outdoor displays 
for advertising are allowed. All internet 
food service intermediaries used must be

approved by the California Department of 
Public Health.  

MHKOs may not produce, serve, or use raw milk, serve raw oysters, or any food that would 
require a HACCP plan.

any Person(s) involved with the 
mhKo (EXCEPT FOR THE OPERATOR) Must 
oBtain a food handler certification. 
only one full-time emPloyee, not 
including family or household

memBers, is allowed 

While a MHKO operates like a restaurant, the following limitations are placed on these businesses

How to Open a MHKO

The MHKO operator shall successfully pass 
an approved and accredited food safety

manager certification examination.

Contact an Environmental Health Specialist and submit standard operating procedures with all 
required documentation. 

Submit a MHKO permit application.

Once all the above documents have been reviewed and approved by this department, and the home inspection 
is complete, the MHKO may be approved to operate.

Schedule an inspection with an Environmental Health Specialist.  

The following areas will be inspected: consumer eating area, restroom, janitorial or cleaning facilities, 
refuse storage area, and attached rooms within the home that are used for food, utensil, and equipment 
storage.  This will also include any vehicles used for transporting food to or from a MHKO. 

Detached accessory buildings, including garages and sleeping quarters, enclosed patios, or second units 
are not allowed to be used for food, utensil, or equipment storage.
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